FLUFFY FROSTING 
Makes enough to frost top and side 
of 1 nine-inch triple-layer cake 
2 egg whites 
Y% teaspoon cream of tartar 
2 tablespoons light corn syrup 


22 tablespoons water 


1 


1 


LS) 


Ya teaspoons vanilla 

Ya teaspoon lemon extract 

1 pound 10X (confectioners’ powdered) 
sugar, sifted 


. Combine egg whites and cream of tar- 


tar in medium-size bow]; beat until egg 
whites stand in firm peaks. 


. Combine light corn syrup, water, va- 


nilla, and lemon extract in a cup. Add 
alternately with 10X sugar to egg- 
white mixture, beating well after each 
addition, until frosting is creamy-stiff 
and easy to spread. 


